Microstructure of Various Chemical Compounds Crystallized on Cheddar Cheese.
Five chemical compounds (tyrosine, sorbic acid, calcium lactate, calcium phosphate and sodium chloride), which have previously been reported to occur as crystals on various cheeses, were induced to crystallize on the surface of mild Cheddar cheese, These crystals were observed and photographed, using scanning electron microscopy (SEM). The distinct features exhibited by the crystals of each compound demonstrate the potential use of SEM in identification of crystals on cheese as well as in studying the factors contributing to their formation.